After the Aep project, the local Ainu research group joined the international comparative research on Indigenous People's food sys- Before revitalization efforts began, the dignity and ethnic identity of the Ainu People was seriously threatened. This paper focuses on how the conscious effort to reintroduce traditional Ainu food use has helped restore their dignity as Ainu and to re-establish their ethnic identity in this Ainu community.
| METHODOLOGY
The research group, consisting of local Ainu people and the anthropol- In preparation for the interviews, the research team discussed how to better understand the recent changes in traditional Ainu food use. One thing became clear during the discussion, the women, both in the past and in the present, did most of the work preparing food for Ainu cooking. Traditionally in Ainu culture, gender defines the division of labour. Men hunt and fish, whereas women forage for wild plants. Food preparation falls into the women's domain. This is why the research team focused on the transmission of the traditional Ainu food preparation knowledge from mothers to daughters.
The Ainu community in the Saru River region is a complex heterogeneous community, where Ainu people and non-Ainu people live side by side or intermarry. In order to gather sufficient information, the selection of interviewees was based on information acquired by the previous research (see Iwasaki-Goodman, Ishii, Iwano, & Inoue, 2005;  Iwasaki-Goodman, Kaizawa, Ishii, & Kaizawa, 2006) rather than random sampling. The research team identified mothers and daughters who were in the community during the time when the intervention activities were implemented, who are Ainu themselves, who are nonAinu but married to Ainu and identify as Ainu, or whose parents are from Ainu and non-Ainu descent. The informants include six mothers who are in their 50s, and four daughters who are in their 30s.
Because of socio-political changes taking place in the Ainu community since the passage of the 1997 Ainu Cultural Promotion Law, FIGURE 1 Saru River Region, Biratori, Japan
Key messages
• The reintroduction of Ainu traditional food use has helped the Ainu People regain their dignity and ethnic identity (that was previously threatened under the former government assimilation policy), allowing the Ainu People to be free from social discrimination and to become culturally healthy members of Japanese society.
• The revitalization of the Ainu food culture brought about the reintroduction of traditional bilinear gender roles in the Ainu society. In particular, the woman's role in this contemporary society is significant in transmitting traditional knowledge to the younger generations.
there has been a recent government effort to promote Ainu culture in the Saru River region. This includes government funded projects that promote and teach various Ainu cultural elements such as Ainu language classes, Ainu craft making, and the construction of Ainu traditional houses. There has also been an effort to promote local tourism with the Ainu culture as the main attraction. In this community, many people, including Ainu and non-Ainu, are involved in these projects. Many of the informants are involved in these projects to varying degrees. All informants are active members of a core group of women in the local Ainu cultural preservation group responsible for food preparation at communal events. ; Table 1 ). Her husband used to hunt deer. Ainu food was prepared and enjoyed every day at home. Daughter A also grew up in the local Ainu community, fully exposed to the wide range of traditional Ainu food at home. She married a non-Ainu man who has an interest in Ainu food and engages in the production of peneemo powder (the potato powder used to make instant peneemo-potato pancakes; Table 2 ). This is a part of the government project to produce a unique product as a way to promote local tourism. 
| Analysis of Interview Date
The analysis of the interview data was carried out following the standard qualitative research methodology. The interviews were taped and later transcribed word by word into a Japanese language text. At the first stage, the interviewer listed the statements in the order of the frequency, so that the general tendency evident in the interviews could be detected. At the second stage, the interviewer summarized overall interview data to include the statements with less frequency.
At the final stage, the research group members, including the Ainu field assistant and the Ainu community leader, examined the interview data and further discussed the observable changes and their local sociocultural environment in the community that needs to be considered in understanding the interview data. taking place. The interviews gave special attention to the perspectives of Ainu mothers and daughters who are the main agents promoting Ainu food use in this culturally complex community. This social negotiation involves many more actors with different interests including the non-Ainu members of the community who are the population majority.
| Ethical approval
Reintroduction of the once stigmatized food culture into the existing community has apparently contributed to changing the balance of social power that has existed for years. The informants expressed their feelings that they no longer feel inferior or shamed to identify themselves with the Ainu food and to publically enjoy their traditional food.
The Indigenous Ainu ethnic minority who lived as a geographically and culturally distinct group commonly prepares traditional Ainu food. However, it was suppressed and disguised as Japanese food when the Ainu way of life was assimilated into Japanese society under the government's policy. Now, it has been reintroduced to this racially and culturally complex heterogeneous community. The core members of the Ainu community have maintained or re-established their ethnic identity through their conscious efforts to practice various aspects of Ainu culture in their everyday lives (Sunaga, 2016) .
The traditional Ainu food culture is one way for the Ainu to do that.
According to the informants, in this social context, the intervention activities to reintroduce the traditional Ainu food use are showing positive effects.
According to Guptill et al. (2013) , there are three basic principles in analysing the food culture in the contemporary societies. First, they argue that food culture is the product of the negotiations of social powers and social institutions. Second, food culture inevitably reflects the social imbalance of any given society, such as social class, gender, race, and ethnicity. Third, the food culture continues to change in response to the social power dynamics. Transmission of food culture requires constant recreation of its various aspects through these power struggles by the community members.
The interviews with mothers and daughters provided useful information for understanding the current situation concerning the Ainu food use in the Ainu community in the Saru River region. To further understand some significant social and cultural implications, the three basic principles proposed by Guptill et al. (2013) were applied to the data gathered through the interviews with the mothers and daughters.
All informants agreed that the changes occurring in the community are very positive and that there are increasing numbers of social occasions when they prepare and eat the Ainu dishes. Although informants have differences depending on personal preferences and family characteristics, several patterns appear throughout the interviews:
3.1 | Informants identified numerous Ainu foods and use Ainu names for many of them
Before this research, the common notion was that the local people no longer ate Ainu food because it was the food of the past. Their diet had been "Japanized." However, after the research began, the local people then realized many food items they thought were Japanese were actually Ainu food items that had been given Japanese names and inte- • Ainu food with Japanese names: nirinso, fukubera, udo, warabi, yomogi, fuki, inakibi, kogomi, kuma-niku (bear meat), and sake (salmon ; Tables 1, 3 , and 4); and
• Preservation method with Ainu name: teskao (Table 5 ).
The informants identified each Ainu ingredient and Ainu dish.
More significantly, for the Ainu dishes, they used the Ainu names without hesitation, indicating that the names of the Ainu dishes are 
| Edible wild plants are popular Ainu foods commonly used by both Ainu and non-Ainu in the community
According to the informants, various edible wild plants grow in the mountains surrounding this community and are collected and eaten in the community in general. This change is significant. Before the interventions, some wild plants, such as puksa, were avoided by Ainu because of the strong onion-like taste, and it was a target of teasing by the local non-Ainu people. Therefore, puksa was once stigmatized symbolizing the social discrimination against the Ainu People. The informants all said they prepared puksa as an everyday meal in spring when the wild plant is at its peak. Mother C indicated that everyone in the community collects and eats all kinds of wild plants when they are in season almost every day. As a result of sharing of the Ainu knowledge, wild plants, including puksa, are favoured foods for the whole community.
3.3 | Some people have adopted the traditional Ainu preservation method of drying wild plants rather than the recent trend of freezing them 3.5 | Informants prepare Ainu dishes at home as a part of their everyday meals, although some do not Some informants indicated they cook Ainu dishes for their families.
One of the daughters said that she prepares Ainu dishes once a week, 3.6 | The informants had experiences as subjects of social discrimination
Throughout the interviews, both mother and daughter informants repeatedly mentioned social discrimination. Most experienced bullying because of their Ainu identity. Some cases were more severe than others. This was also true for those who never knew about their Ainu ancestral roots. As their ethnic identity became known, they became targets of bullying. Some informants mentioned that it was their nonAinu friends who picked on them for being Ainu, and it usually happened when they entered junior high school where Ainu and non-Ainu students studied together.
The interviews also revealed that the informants have been observing a positive change in the social atmosphere towards the Ainu people. Now that more people are exposed to various aspects of Ainu culture such as food, dances, language, and craft making, the positive comments expressed by the community, both Ainu and non-Ainu, are helping the Ainu overcome their hesitation to identify their heritage.
Mother B says, "I feel proud to carry the bag that I made with the Ainu embroidery when my friends say that they like it."
3.7 | Understanding traditional Ainu food use has led to more concern over the deterioration of the natural environment are served as well as tonoto (an alcoholic beverage made with rice and millet that is served as an important offering to the Ainu deity; Table 2 ).
These and other dishes are important because they are offered to Ainu ancestors during ceremonies, which take place at most communal events.
The composition of dishes prepared for ceremonial occasions varies slightly from one Ainu community to the next, depending on the availability of ingredients in the surrounding area. However, the basic components are regionally consistent (Haginaka, Fujimura, Muraki, Hatai, & Kohara, 1992) . For each ceremonial occasion, the local Ainu women take turns preparing the traditional dishes. At the end of the communal events, participants share the Ainu dishes and often sing and dance as entertainment to conclude the communal events.
Traditional Ainu food use and the availability of the natural ingredients in the surrounding area of the community are directly connected. The wild plants that naturally grow in the community's backyards have been affected by the destruction of the natural environment. Although informants wish to continue using the edible wild plants, they worry that the resources will not be available for long.
The informants talk about the difference between their past experience and their recent experience foraging. They concluded there are fewer places where they can pick wild plants. This change makes the local mothers and daughters aware of the deterioration of the natural environment and its effect on their everyday lives. Although they recognize the favourable social changes by transmission of traditional Ainu food, they are also aware that the environment may not be able to sustain such transmission. Some mothers mentioned that the popularity of puksa is due to its successful cultivation, thus allowing stable market supplies, versus finding the plants in the wild.
Although the reasons for environmental deterioration were not strongly presented by the informants, previous research The experience of sharing dishes symbolizing their own cultural heritage provides the local Ainu people with an opportunity to relate to and reconfirm their tie with their ancestors. At the same time, they reconfirm the belonging to a distinct cultural group.
4.2 | Reintroduction of traditional Ainu food has also reintroduced the traditional gender roles in the contemporary society
Unlike the traditional Japanese society, which is often described as male dominated, the traditional Ainu society is a bilinear society where both male and female lineages function to divide responsibilities in their everyday lives. Men hunt and fish, whereas women forage for wild plants and other goods (Haginaka et al., 1992) . Their belief system is also bilinear in that the people worshiped both male and female deities (Goettner-Abendroth, 2012; Yamada, 2001 ). This bilinear system was important in their everyday life. The maternal lineage called fuchi-ikiri and the paternal lineage called ekashi-ikiri functioned to ensure the transmission of the knowledge specific to gender (Yasuda, 2016) . For example, the knowledge associated with hunting and fishing was transmitted from father to son, whereas the knowledge of food foraging and preparation was transmitted from mother to daughter.
The Ainu lineage system is reflected in the contemporary society, where the revitalized cultural practice is carried out according to the traditional gender division (Yamada, 2001) . The practices relating to Ainu food culture fall in the female sphere, as was the case in the past.
The Ainu mothers and daughters of today respect the practice in Ainu food preparation.
Making tonoto, an important offering to the deity and indispensable for spiritual ceremonies, is one such example. Only women make tonoto. The women give the prayer at the beginning of the fermentation process and are the only ones to handle the tonoto until it is handed over to men at the beginning of the rituals. This Ainu community strictly observes this restriction and will allow no male member to touch the tonoto during the production process. Once made and the ritual begun, the responsibility of offering the tonoto to the deities and serving the human participants goes to the men.
Onodera's (2012) survey discloses an interesting result. She asked the kind of cultural activities the informants like to practice in order to enhance their experience with the Ainu culture. She divided informants into male and female, as well as age groups.
The women of all three age groups responded that they are interested in learning Ainu dishes, Ainu dances, embroidery, and the Ainu language. Onodera argued that, as in the past, the contemporary society's maternal sphere, namely, mothers and grandmothers, continues to provide the Ainu cultural environment for the next generations:
"… as for the bearers of the Ainu tradition, they are the grandmothers and mothers who wore Ainu tattoos around their mouths, and the Ainu language that they spoke, the Ainu dishes, Ainu embroidery and weaving that they produced." (Onodera, 2012 ; translated by the author; p. 69)
Ainu women play an important role as cultural custodians in a contemporary society where Ainu culture is being revitalized. They provide the driving force towards re-establishment of their ethnic identity in the complex heterogeneous but, predominantly Japanese, cultural community.
